Mothers’ Day Menu

Starters
Thick Leek & Potato Soup (v)
A deliciously rich comforting soup, served with crusty bread.

Sticky Chilli garlic chicken bites
Crispy pieces of chicken drizzle with a soy honey glaze.

Zucchini Feta & Spinach Fritters (v)
Vibrant flavours of the Mediterranean are captured in these fritters, the feta & herb flavours come
through with a crunchy outside & soft inside. Served with garlic Tzatziki.

Prawn Cocktail
Prawns set on a bed of lettuce topped with our delicious seafood sauce & garnished.

Chicken Puri
A traditional savoury Indian snack chicken tikka chaat on a homemade puri.

Italian Sausage with parmesan polenta
Italian sausage cooked with onion, garlic, thyme, & chilli flakes finished with sun dried tomatoes,
lemon juice & parsley then set on a bed of parmesan polenta.

Peppered Beef skewers
Tender strips of beef seasoned & cooked to perfection & finished with a bearnaise sauce.

Mains
Roast of the Day Beef, Pork or Turkey, Nut roast (v)
Served with thyme infused roast potatoes, mash , chefs vegetables of the day & Yorkshire.

Liver Bacon & Onions
Served with mashed potato & peas.

Italian Porchetta
Soft juicy pork, roasted to perfection with crunchy crisp skin and fennel, garlic & herbs permeating
every mouthful.

Pie club — Steak & Ale Pie, Steak & Kidney Pudding, Spicy Bean Pie (v)
Served with chips, peas & gravy.

Luxury Fish Pie
Pieces of fish& prawns in a creamy white wine sauce finished with dill & topped with creamy potatoes
& a sprinkling of cheese then grilled, served with a selection of vegetables.

Chicken piccata al Limone
Chicken escalope with a buttery lemon sauce.

Beef Cobbler with parmesan scones

A delicious beef stew topped with parmesan scones.

Unless otherwise stated all main meals are served with roasted potatoes, creamy mash & vegetables
of the day.



Desserts

Decadent Chocolate fondant
Served with vanilla clotted cream ice cream

Black cherry Pie
Served with custard or cream

Caramel Pear Walnut cake
Studded with juicy pears topped with a rich & sticky caramel sauce with toasted walnuts mouth-
wateringly delicious. Served with ice cream

Apple & raspberry crumble
Served with custard.

Orange & passionfruit cheesecake (vg)
Served with ice cream

Two courses £22.50 or Three Courses £28.00
Booking essential £10 pp deposit required
Serving from 12-6.30pm
Tel 01604 762940



